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who should clean it. Daily checks should be made to determine whether
the schedule is being followed. The capability of cleaning equipment and
the effectiveness of the procedures can be evaluated by checking tem-
peratures, length of washing and rinsing cycles, water pressures, and
concentrations of detergents or disinfectants. Furthermore, microbiolog-
ical monitoring can be done on surfaces of equipment to evaluate the
efficiency of cleaning. Physical and chemical evaluations of cleaning and
disinfection processes, however, are usually of more value.

Measuring the temperatures of foods during preparation and storage is
probably the most useful monitoring technique for critical control points
in food service operations. Temperatures of certain potentially hazardous
foods, such as poultry and pork products, should be measured at the
completion of cooking and reheating, or a short time thereafter (during
the period of post-heating temperature rise) to determine whether the
interior has reached a temperature at which vegetative cells of food-borne
pathogens would be killed. Particular attention should be given to the
monitoring of temperatures of cooked foods while kept hot or cooling.

Several temperature measurements taken at intervals are necessary to
evaluate time-temperature conditions (Bryan & McKinley, 1979).

Microbiological sampling and testing of foods at various steps of pro-
cessing or of finished products provide additional means of monitoring
critical control points. Interpretation of these, however, must be based
upon ingredients and all of the previous steps of preparation, heating and
storage.

3.   In homes

Monitoring in homes includes: observing that certain foods in their
preparation actually come to a boil, checking pressures (temperatures) and
times during heating of low-acid canned foods, inserting a thermometer
into meat and poultry during cooking, checking that shallow containers
are used to store cooked foods in refrigerators, that foods are not left at
room temperature for several hours, and that in the case of heat-and-serve
items the manufacturer's instructions with regard to storage and prepa-
ration of the food are followed.

IV.   APPLICATION OF HACCP SYSTEM

A.   Approaches to Hazard Analysis

When considering hazard analysis both food poisoning and spoilage
microorganisms are of concern. Knowledge that a food is hazardous may